Sullivan’s SmokeHouse

ALL-AMERICAN BBQ

Grilled All-Beef Sabrett Hotdogs
Hand-Shaped Hamburgers
All-Natural Veggie Burger

Enjoy our assortment of homemade condiments
To include:
Applewood-Smoked Bacon Strips
Smoked Tomato Relish
Homemade Guacamole
Caramelized Onions
Smoked Corn Relish
Chipotle Ketchup
Grilled Pineapple-Jalapefio Salsa
Mango Chutney
And all of the classics:
Ketchup, Mustard, Mayonnaise,
Assorted Cheeses, Lettuce, Tomato, Onion

(Select One)
Citrus-Marinated Grilled Chicken Breast
Classic Barbecued Chicken

Sides
Hickory-Baked Pit Beans
Roasted Corn on the Cob with Jalapefio Butter
Fresh Baked Cornbread

Salads
(Select Three)
Fresh Apple Slaw
Bacon and Red Bliss Potato Salad
Cold Green Bean, Red Onion, and Potato Salad
Iceberg Lettuce with Bacon and Bleu Cheese Dressing
Tortellini Salad with Roasted Peppers and Basil Vinaigrette
Tomato and Red Onion Salad with Basil and Drizzled Olive Qil
Fresh Corn off the Cob, Black Beans, and Cilantro Salad
Classic Caesar Salad

Dessert
Watermelon Wedges

Beverages
Sun-Made Iced Tea
Fresh Lemonade

Number of At Our At Your

Guests Location Location
75-200 Guests $29.95 $24.95
201-500 Guests $24.95 $21.95
501-1,000 Guests $22.95 $19.95
1,001+ Guests $19.95 $16.95

High-Quality Disposables Provided

BARBECUE HEAVEN

(Select Three)

Texas Style Hickory Smoked Beef Brisket
Kansas City “Mopped” Spareribs
Memphis Mesquite Baby Back Ribs
Applewood-Smoked Chicken

Sides
Hickory-Baked Pit Beans
Roasted Corn on the Cob with Jalapefio Butter
Three-Cheese Macaroni and Cheese
Jalapefio-Cheddar Cornbread
Homemade Vegetarian Chili

Salads
(Select Three)
Fresh Apple Slaw
Bacon and Red Bliss Potato Salad
Iceberg Salad with Bleu and Bacon Dressing
Fresh Corn off the Cob, Black Beans, and Cilantro Salad
Classic Caesar Salad

Dessert
Watermelon Wedges

Beverages

Sun-Made Iced Tea
Fresh Lemonade

Based on 4 hours:

Number of At Our At Your

Guests Location Location
75-200 Guests $34.95 $29.95
201-500 Guests $29.95 $26.95
501-1,000 Guests $27.95 $24.95
1,001+ Guests $24.95 $21.95

High-Quality Disposables Provided

Sullivan’s
mokehouse

Please contact us for all-day pricing:

866.683.3586

info@sullivanssmokehouse.com
www.sullivanssmokehouse.com




Sullivan’s SmokeHouse

ORGANIC SUMMER MENU

For those clients who prefer a Green Event, Sullivan’s Smokehouse is
proud to provide this antibiotic, hormone-free, and 100% Naturally
Raised Meats as well as organic vegetables from Dancing Goat Farm.
Dancing Goat Farm is located at our sister property, Stone House at
Stirling Ridge, and is part of a local cooperative of organic farms.

Slider Selection
Bison, Turkey, Veggie

Enjoy our assortment of homemade condiments
To include:
Applewood-Smoked Bacon Strips
Smoked Tomato Relish
Homemade Guacamole
Caramelized Onions
Smoked Corn Relish
Chipotle Ketchup
Grilled Pineapple-Jalapefio Salsa
Mango Chutney
And all of the classics:
Ketchup, Mustard, Mayonnaise,
Assorted Cheeses, Lettuce, Tomato, Onion

Skinless Grilled Chicken
Marinated in Extra Virgin Olive Oil and Cilantro

Banana-Wrapped Mahi Mahi

Salads
Roasted Beet Salad
Anise, Blood Orange Reduction, Shallot Vinaigrette
Cucumber and Tomato
Summer Cucumber and Juicy Tomatoes Tossed with Extra
Virgin Olive QOil, Fresh Basil, Red Onion, and Garlic
Asparagus Salad
Grilled Asparagus Spears Topped with Fresh Dill and Cucumber

Sauce

Dessert
Watermelon Wedges
Jersey Fresh Peach Cobbler

Beverages
Sun-Made Iced Tea
Fresh Lemonade

This menu is specially served on Bambu Veneerware, the award-
winning line of environmentally-friendly plates and utensils.

Number of At Our At Your

Guests Location Location
75-200 Guests $45.95 $42.95
201-500 Guests $42.95 $39.95
501-1,000 Guests $39.95 $32.95
1,001+ Guests $32.95 $29.95

OLD TIME LUNDY'’s
TRADITIONAL LOBSTER BAKE

To Be Enjoyed family style:

Shrimp
Platters of Peel and Eat Shrimp Tossed Old Bay Seasoning

Mussels
Steamed Mussels in a White Wine & Garlic Sauce

Brooklyn Chopped Salad
Finely diced chilled iceberg tossed with homemade dressing
and topped with rows of green and yellow zucchini, carrots and
black olives

Barbeque Chicken
Marinated in Sullivan’s Special Sauce

Sides
Baked Potatoes with Creamy Butter, Sour Cream, and Fresh
Chives

The Bake:
Out of Our Specially Designed Lobster Cookers

Netted Bags Filled With:
Whole Cold Water Maine Lobster
Mussels
Clams
Butter Poached Corn on the Cob

Served with Fresh Lemon and Drawn Butter

Dessert
Watermelon Wedges
Fresh Homemade Fudge Brownies

Number of At Our At Your

Guests Location Location
75-200 Guests $49.95 $45.95
201-500 Guests $45.95 $41.95
501-1,000 Guests $38.95 $35.95

Please contact us for all-day pricing:

866.683.3586

info@sullivanssmokehouse.com
www.sullivanssmokehouse.com




Sullivan’s SmokeHouse

ADD-ONS $5

Grilled Pork Chop with Sweet Peppers
Flank Steak with Chimichurri
Hamburger and Hotdog Station with Accompaniments
Salmon Burgers
Tuna Burgers
Turkey Burgers
Roast Pig
Old Bay Peel and Eat Shrimp
Baby Back Ribs
Oysters and Clams on a Half Shell
BBQ Beef Short Ribs

ADD-ONS $3

Baked Potato
Garden Salad
Creamy Potato Salad
Creamy Coleslaw
Creamy Macaroni Salad
Italian Potato Salad with Fresh Oregano and Red Wine Vinegar
Vinegar-Style Coleslaw
Three-Bean Salad
Molasses Baked-Beans
Corn Bread
Hot Pretzels and Roasted Peanuts
Macaroni and Cheese
Tri-Colored Tortilla Chips with all the Fixings
Cookies and Brownies
Fruit Salad
Sliced Watermelon
Funnel Cake
Churros
Black Bean and Sweet Potato Salad
Bowtie Pasta Primavera Salad
Marinated Zucchini Salad

ADD-ONS P.A.

Rack of Lamb
Whole Lobster
Clam Bake Bags with 1 % Ib Lobster, 3 Clams, and 4 Mussels
Cowboy Ribeye
Crab Claw Cocktail
Filet Mignon
Jumbo Shrimp Cocktail
King Crab Legs




